SAVVY

BAR - LOUNGE + RESTAURANT

L2

Super Seafood Friday Dinner Buffet BT B4 58 E
6.30 to 10pm

Adult FEA EEE HK$MO
Child /NE E#E HK$438

Cold Seafood ik$EiE ¥

Alaskan King Crab PFHIEfA0TF £2& Lobster FEfR
Snow Crab HF# Shrimp ;81

Crayfish /J\EElR

Sashimi Station HX®I &

Salmon =X f& Yellowfin Tuna ZfEEER
Sweet Shrimp Ef{tf Yellowtail JHE &
Scallop &

Show Cooking BfE =

Roasted Bone Ham with Beef Gravy, Mint Carving Station Roasted Australian Beef with
Sauce, and Mustard Natural Jus and Mustards
EEEKPEEGAE - BEERITR BN FPBC I T KT R
Indian Chicken Drumstick Tikka with Raita Thai Red Curry Duck Breast
Sauce ZR AL I NE BS A Y
ENE e #ACEITE

Teppan Duck Liver with Green Apple and

T%om Kha Gai Balsamic Vinegar
AR S \ e
BARTHES ARSI R SR B & B
Bar Counter &
Penne Pasta with Black Truffle Cream Sauce Herb Dill and Seasoning Salmon Fillet
and Black Truffle Sliced EEVE =T

ENBEZREEN
Indian Tandoori Salmon Curry with Baked

Cotechino with Lentils Naan
A REBERE ENT & = X R BC ke Bt
Korean Fried Chicken Thai-style Grilled Pork Neck
RE TP RIVEREEA
Thai Stir-fry Brown Crab with Yellow Curry Steamed Grouper

R = M 612 BEADIR




Wok-fried Sea Prawn with Mushroom and Braised Chinese Cabbage, Dried Scallop and

Asparagus Mix Mushroom
B E A 8 IR LY ESE
Roast Suckling Pig Baked Broccoli with White Sauce and Cheese
hI( 5 o = b W Liii) R

Chicken Nuggets, Curly Fries with Truffle Cream
R E R BIAEE

Salad Bar #{ENE

Salad Greens b2z Charcuterie Pasta Salad
3 = P NN
Romaine Lettuce, Frisée, Butter Lettuce, Lollo EANDR
Rosso, Rocket Leaves, Spinach
TR | B AR ATIEEE Japanese Seaweed Salad
s g GEYE:
FUE ~ R

Grilled Vegetabl T ¢ d M " Indian Corn Chaat with Tandoori
riled Vegetables, Tomato, an ozzarella 1) s
I heese Salod DERBERDE

BERESOKFZ TJIMIDER

Cordyceps Flower, Fresh Black Fungus,
Sesame

Korean Japchae Salad et i
P SETE - HEAEMZR

RSN
Thai Pork Loaf Salad

Thai-style Sea Squid Glass Noodles Salad iy
Y 4 IR

RIVBE DR
Crystal Pork Meat Terrine
IKEREBA

Sichuan Saliva Chicken in Red Chili Oil Sauce
VO 4158 K 26

Sixi Braised Wheat Gluten
V0= 5k
Others Efit

ltalian and Swiss Smoked and Dry Meats
BRI A 3 - B 12 K BB

French and Swiss Cheese with Fruit and Nuts

EBIAOR T2 TR RMEBR

Chicken Soup with Cordyceps Flowers and Snail Heads

o e+

&3 5 {CIRDE 25

Lobster Bisque

EEIRRS

Please inform our server if you have any dietary restriction or allergies.

MEEASHNEYEUN - FERPIRRT B RS -



Bits and Pieces /& K HACH}

Sweet Corn, Red Kidney Beans, Cherry Tomatoes, Bacon Bits, Anchovies, Cocktail Onions,
Gherkins, Black Olives, Green Olives, Sliced Red Onions, Capers, Garlic Croutons, Sundried
Tomatoes, Parmesan Cheese, Horseradish Sauce, Lemon Wedges

SORMI ~ AR - BBEAD - ER - REM - BER/IVFR - M= BB - BB ¥R A -
KINE -~ ERAEH - HEEM EREZL - BRE - BE5

Dressing #AIKEE

Mango Dressing, Caesar Dressing, ltalian Vinegar, Sesame Dressing, Thousand Island Dressing,
Balsamic Vinegar, Extra Virgin Olive Oil

tRE - FHE - BEARE - ZWE - TBE - FiE - FRYIEEIEM

Dessert #Ham

Double Chocolate Cake B R IEHE
Hojicha Panna Cotta with White Chocolate Cream BRI EIEEIR
Earl Grey Cream Caramel BB REERE
Cointreau Pear Cake HHERE
Tiramisu Cake 1ZHIKER
Blueberry Cheesecake EEE 2 &%
Mixed Berries White Chocolate Cream &R EAE HZE
Figs and Yuzu Cup EIERKMFEHmM
Baked Chestnut Sago Pudding ¥8ZE F K&

Japanese Mixed Fruit Roll HXV## iR /KRE

Chocolate Fondant 5 HIER

Marshmallow, Strawberry, Lady Finger, Pineapple, Rainbow Sprinkles, Biscuit Crumb,
Peanut Crumb, Gummy Bear

TRIcHE - T2RE - FIE6t - KR - RULIE - BHEzHE  ToERE - /\AREE

Ice-Cream Bar Trolley Bt & & K fio il

Inclusive of coffee or tea Z=7XMNBEELZE

Prices are subject to a 10% service charge DI EEEHSWIN—REE

Please inform our server if you have any dietary restriction or allergies.
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